Chocolate meringues. 


The request for meringue fudge drops 
has not received an answer. I did find this 
recipe, which I am hoping is similar, in the 
newest edition of “The Fannie Farmer 
Cookbook.” 


2 egg whites 

8 tablespoons sugar, preferably 
super fine 

4 tablespoons unsweetened - 
cocoa 

1 teaspoon vanilla 

V2 cup chopped nuts (optional) 


Preheat oven to 250 degrees. Cover 
cookie sheet with brown.paper or parch- 
ment Beat the egg whites until stiff but not. 
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Gradually add 6 tablespoons. sugar, 
spoonful at a time, beating well between 
each addition. Then gradually beat in the 
cocoa. Add the vanilla and fold in the nuts, 
if desired, and the remaining 2 tablespoons 
of sugar. Drop the meringue in “kiss” 
shapes from a pastry bag or a spoon. 

Bake 1 hour. Turn off the oven and let 
the meringue remain in the oven for 6 
more hours. Don’t open the oven door — 
the meringues must dry out to be nice and 
crisp. 


